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High quality produce from England’s green and pleasant land has contributed to the 
growing reputation of British food, but the country has also been making a name for itself 
in wine – particularly sparkling – and is stealing the crown from many better-known sites. 
英格蘭鄉郊田野出產的優質農作物不僅讓英國食物名聲漸響，連該國釀製的葡萄酒，特別是氣泡酒，也在品質
上勝過許多知名度更高的產酒區。 By Rachel Duffell
It’s a summer’s day in the English countryside and ten of us have gathered 
for lunch. A cork pops and golden bubbles slide into glasses. We pass 
them around, revealing nothing as to what they contain.
“Delicious champagne,” says one guest. 
“It’s English Sparkling Wine,” is the response, which is followed by all-round 
surprise, and talk turns to England’s burgeoning wine industry.
England has been producing wine for centuries. Roman vineyards have 
been found in Northampton, and by the 12th and 13th centuries – there 
were a number of vineyards around the country. That was until the climate 
changed and temperatures cooled. Later, disease came – powdery 
mildew in 1845, followed by phylloxera and downy mildew. Not long after, 
the outbreak of World War One curbed production, and grape-growing 
and winemaking didn’t return until the 1940s, with a further revival of sorts 
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The last 20 years or so have seen a particular focus in England on sparkling 
wine made using the traditional method that is required in Champagne, 
the most famous and highly regarded sparkling wine region in the world. 
England’s recent focus is apt given that sparkling wine was in fact fi rst 
made by Englishman Christopher Merrett in 1662. 
English Sparkling Wine, as it is known, has grown in renown to challenge 
Champagne in more ways than just at our small lunch gathering; its 
recognition by international wine bodies is expressed in an increasing 
number of awards. 
In 2010, a sparkling wine produced by a vineyard in England won the 
International Trophy for Sparkling Wine at the Decanter World Wine 
Awards. It was up against bottles from a selection of renowned French 
Champagne houses and its crowning showed that English Sparkling Wine 
really could compete on the world stage. The wine in question was the 
Grosvenor Blanc de Blancs made by Ridgeview, whose sparkling wine we 
were drinking on that fi ne summer’s day. 
Situated at the foot of East Sussex’s rolling South Downs, Ridgeview is 
dedicated solely to the production of English Sparkling Wine, growing 
only the classic Champagne varieties: Chardonnay, Pinot Noir and Pinot 
Meunier. Founded in 1995 by the Roberts Family, its sparkling wine has 
been served to guests of Queen Elizabeth II; it’s also the offi  cial sparkling 
wine of No. 10 Downing Street, where the British Prime Minister resides. 
To further cement the reputation of English wine – and of Ridgeview – the 
winery was awarded the coveted title of International Winemaker of the 
year in the IWSC 2018, the fi rst time in the award’s history that it has been 
bestowed upon an English winemaker.
“That was especially rewarding, both for Ridgeview and our industry,” says 
Simon Roberts, Head Winemaker at Ridgeview. “The IWSC not only looks 
at this year but your history over the years, and we have had a high level of 
consistency, hence the award. To be judged to such a standard by your 
peers is an amazing feeling. As for our industry, it shows the world the 
quality we are producing and on a consistent standard.” 
English Sparkling Wine is increasingly reaping awards, pipping many that 
have for decades been won by winemakers and wines out of Champagne. 
This shouldn’t be a huge surprise given that the south of England has much 
in common with Champagne, including similar chalky soils and climate 
to the region that lies just 90 miles across the English Channel. Even the 























All those fl avours that are so intrinsic 
to England are often in our wines
所有英格蘭熟悉的味道基本上都可以在我們的
葡萄酒裡找到 
– Cherie Spriggs, Nyetimber
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water. Taittinger became the first Champagne house to plant vines in the 
UK in Kent in 2017 with plans to produce its own English Sparkling Wine 
under the label Domaine Evremond.
England’s climate helps to differentiate its sparkling wines from 
Champagne’s. Summers are moderate and there’s generally a longer 
growing season than in Champagne, if only by a few days. “This slightly 
longer, cooler growing season allows you to develop beautiful, delicate and 
complex flavours and the full array of flavours that we look for,” says Cherie 
Spriggs, winemaker at acclaimed vineyard Nyetimber in West Sussex. 
“The overall flavour profile of English Sparkling Wine is generally more 
delicate. The acidity is a little higher, so it’s a very crisp, refreshing style. 
And you somehow get flavours that you associate with things we naturally 
find in England, like great English apples, the wonderful strawberries and 
raspberries you get here, the beautiful floral aromas found in the natural 
hedgerows – all those flavours that are so intrinsic to England, amazingly, 
are often in our wines.”
Spriggs’ sparkling winemaking was honoured last year in another world-
first for English wine when she was named Sparkling Winemaker of the 
Year at the International Wine Challenge 2018, not only becoming the first 
woman to receive the award but also the first winner outside Champagne. 
Spriggs believes it’s all about England’s sparkling wine as opposed to still 
wine, because she sees – and has proved that – sparkling is an area where 
England can compete with the best on an international level. However, 
England is also producing some top-notch still wines. 
“We have gained good recognition globally from the sparkling wines, but 
the still wines are getting more popular each year,” says Jeremy Mount, 
Winemaker at Woodchester Valley vineyard in the Cotswolds. “A variety 
of styles of wines made in England are now gaining high accolades in 
internationally recognised competitions, so the rest of the world is 
beginning to realise we don’t just produce quality sparkling wines.”
Woodchester Valley’s own Sauvignon Blanc is one such wine. In May, the 
Sauvignon Blanc 2018 won Gold at the IWSC, the first such award for an 
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England’s winemakers have been experimenting with different grape 
varieties. Bolney Wine Estate in Sussex has tried growing a number of 
grape varieties, clones and rootstocks to fi nd the best matches for its site, 
succeeding in particular with Pinot Gris, for which it has won a number of 
awards.  
One of the most common grape varieties planted in England is Bacchus, 
a German cross between Riesling-Silvaner and Müller-Thurgau that is 
becoming synonymous with the best English whites. 
“It’s a German variety that is in the shadows of Riesling in Germany, but 
the climate, soil and overall terroir of England seems to lend itself very 
favourably to the variety,” says Mount. “The aromas are very fresh and 
clean, showing cut grass, elderfl ower and honeysuckle, which I think are 
extremely representative of England.” Woodchester Valley’s Bacchus 
2017 is a 2018 Decanter World Wine Awards Silver medal winner and has 
won several additional awards. 
There are other areas that still hold great potential for English wines. 
“There is scope for the still wines to make an impact globally, not just the 
still whites that have fresh acidity and clean, vibrant fl avours, but also the 
rosé wines,” says Mount, whose rosé – a blend of Regent and Pinot Noir 
grapes – won Bronze at the Wines of Great Britain Awards 2018. “There is 
also no reason that in the future Pinot Noir can’t improve to produce good 
red wines as well as the sparkling wines it is already well known for.”
Red wine hasn’t had such success to date, but Pinot Noir as a varietal 
wine in particular is improving. At Hush Heath Estate and Winery in Kent, 
winemaker Victoria Ash sees great potential in this area. “I think people 







種葡萄酒在持續改善。肯特郡酒莊Hush Heath Estate and Winery的釀酒師
Victoria Ash深信其潛力，「我想大家都認為英格蘭不可能釀出優質紅酒，但事
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look at Pinot Noir, it can do really well here,” she says. Hush Heath’s Pinot 
Noir 2015 was awarded the Gold Medal and the Critic’s Choice Award at 
the Sommelier Wine Awards in 2017 and was a Silver Medal winner at the 
Independent English Wine Awards in 2017.
Not only is England proving that it can produce wines – both sparkling 
and still – capable of competing on an international level, but it has the 
infrastructure in place to support its growing industry. 
Ash is just one of England’s many winemakers who trained at Plumpton 
College, a top-level wine school praised by Master of Wine Jancis 
Robinson for training winemakers in top growing regions around the world, 
and currently the only English-language winemaking school in Europe. It 
also has its own commercial winery and vineyard, producing high-quality 
Bacchus, Ortega and Pinot Noir varietal wines and a sparkling.
The rate of grape growing is continuing to rise across England, which can 
now count vineyards across the country from the east to the west coast 
in the south, and as far north as Yorkshire. Licence applications to the 
HRMC for new vineyards were up 40 per cent in the last year, and since 
2000 acreage dedicated to vines has tripled, with 1.6 million new vines 
planted in 2018. 
It’s not all plain sailing with English wine. Vintage variation is high thanks 
to what can be an unpredictable climate. But when it’s a good year, the 
wines can be superb, and there is all-round excitement in particular for 
last year’s harvest, which may just see English wine further propelled into 
the spotlight. 
“2018 was an amazing year in the vineyard, so I expect to see some great 
still wines coming out soon,” says Roberts
If you haven’t given English wine – still or sparkling – a taste yet, it’s time to 
fill your glasses. Like the international wine awards bodies, we’re sure you’ll 
be raising a glass to its finesse and quality. As Mount expounds, the future 
of English wine is “bright, fresh and full of flavour.”  
2018 was an amazing year so I expect to see some great still wines coming out soon
2018的葡萄收成非常棒，我相信很快就會有優質的無氣葡萄酒推出
– Simon Roberts
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